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Dear Guest,

Thank you for your enquiry to hold a private function at aqua dining. Aqua Dining can cater
for a private function for breakfast, lunch or dinner 365 days a year.

A breakfast function is from 8.00am until 10.30am. The minimum spend requirement for a
Breakfast is $2,500. A Lunch time function at aqua dining is from 12.00pm-5.00pm and a
Dinner is from 6.30pm-11.30pm. The minimum spend requirement for a Lunch or Dinner
function is $9,000 in winter or $12,000 in summer (Friday and Saturday nights and December
prices increase**). For an individual quote please contact Romy Hewett on 9964 9998 or
romy@aquadining.com.au

The current menus and beverage package are attached. The beverages, which are included
within the package price, are served throughout the duration of the function. To ensure the
use of fresh seasonal produce the menus are subject to change.

We have a list of preferred suppliers which can assist you in organising AV, a cake, flowers,
music, photography or local hotel accommodation.

Breakfasts are for a minimum of 40 guests and can accommodate up to 100 guests sit down
or 130 stand up. The price for breakfast events start at $2,500 based on 40 guests with
additional guests being $60 each. To make a booking we require a deposit of $1,500 with the
balance due 14 days prior to the event. Payments can be made by cheque, cash, EFT or credit
card (credit card payments incur a 2-3% fee). Please note that this price is for breakfast
events held during 2011. The prices may be subject to change in 2012.

At Lunch or Dinner we cater for both a 3 course sit down style or cocktail style event. The
sit down menu allows your guests on the day or night to choose their meal from 3 entrées, 3
mains and 3 desserts. Both styles of functions can cater for all dietary needs whether they are
vegan, vegetarian, coeliac, or have allergies.

The price for a sit down Lunch or Dinner function for 70 guests is $12,000 (inclusive of room
hire) with additional guests being $130 each. The price for a cocktail style event for 80 guests
is $12,000 (inclusive of room hire) with additional guests being $120 each. We can sit up to
120 or stand up to 150 guests. Children’s meals (12 years and under) and service meals are
$40 each. * We have a minimum spend requirement on a Friday or Saturday night, and for
the month of December.

We offer a winter package price during the months of April, May, June, July and August. For a
sit down Lunch or Dinner event the package is reduced in price to $9,000 (inclusive of room
hire) for 70 guests with additional guests being $130 each. The price for a cocktail style
function is reduced to $9,000 (inclusive of room hire) for 80 guests with additional guests
being $120 each. Children’s meals (12 years and under) and service meals are $40 each.

* Aqua Dining has a minimum spend requirement on a Friday or Saturday night.
* Aqua Dining has a minimum spend requirement in December.
* Aqua Dining can tailor a package to your specifications.
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To make a lunch or dinner booking we require a deposit of $2,000 with the balance due 14
days prior to your function. A tentative booking will not be held without a deposit. Payments
can be made by cheque, cash, EFT or credit card (credit card payments incur a 2-3% fee).
Please note that this price is for functions held during 2012. The prices may be subject to
change in 2013. Bookings cancelled within 3 months of the booking date incur loss of full
deposit. The deposit less 10% will be refunded if the booking is cancelled 3 months or more
prior to the booking date. If the booking is transferred more than a month prior to the date
10% of the deposit is withheld. If the transfer is less then a month prior to the booking 50%
of the deposit is withheld.
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Fresh fruit platters
Mini Danish pastries
Mini croissants

Mini muffins

Scrambled eggs
With cured salmon, grilled Roma tomato and buttered spinach

Crusty toast

Fresh fruit juice
Imported still and sparkling mineral water
Karmee espresso coffee

Karmee loose leaf tea and herbal tea

Romy Hewett cnr Paul and Northcliff Streets
functions & marketing manager Milsons Point

NSW 2061 Australia
ripples cafe milsons point
ripples at chowder bay p +61 2 9460 0048
f +61 2 9964 9098
romy@aquadining.com.au www.aquadining.com.au




Romy Hewett

Fresh fruit platters
Mini muffins, mini Danish and mini croissants
Granola shots
Corn and zucchini fritters with guacamole
Tartlet of scrambled egg and chorizo
Crostini with pesto grilled lamb fillet and caponata
Mini egg benedict with pancetta
Apple pancakes and honeycomb butter
Smoked salmon roulade, ricotta and herb
Tamarillo sorbet and champagne shot
Fresh fruit skewer with white chocolate and cointreau fondue
Tempura zucchini flower with ricotta and herb
Potato wrapped chipolata with tomato jam

*Select 6 dishes to be served*

Fresh fruit juice
Imported still and sparkling mineral water
Karmee espresso coffee

Karmee loose leaf tea and herbal tea
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FREGALONE SARDI
YAMBA PRAWNS, BRAISED TOMATO & OCTOPUS SAUCE

BUFFALO MOZZARELLA FILLED ZUCCHINI BLOSSOMS
CAPONATA

GNOCCHI DI PATATE
GORGONZOLA, MASCARPONE, WALNUTS

%k Xk

PAN SEARED OCEAN TROUT
SUGAR SNAP PEAS, CAULIFLOWER & LEMON PUREE, CARROT & PROVOLONE BIGNE

OVEN ROASTED BARRAMUNDI
ASPARAGUS, EGGPLANT, ARTICHOKE, SPICY ROMA TOMATO, CRUNCHY PEARL BARLEY, SALMORIGLIO

CHAR GRILLED BEEF FILLET
SWEET CORN PUREE, BABY SPINACH, ROSEMARY & SAGE OIL

ROASTED COCKTAIL POTATOES, TRUFFLE SALSA SAND
ROCKET & PARMIGIANO REGGIANO SALAD

%k Xk

CHOCOLATE DELICE WITH PRALINE SEMIFREDDO
HAZELNUT TOFFEE, CHOCOLATE SAUCE, CARAMELISED HAZELNUTS

STRAWBERRY MASCARPONE TARTLET
FRESH STRAWBERRIES, YOGHURT SEMIFREDDO, MOSCATO COULIS

PASSIONFRUIT CHEESECAKE
CHEESECAKE CRUMBLE, LIME JELLY, PASSIONFRUIT COULIS

%k

COFFEE/ TEA AND PETITS FOURS
*Menu subject to change & variation depending on the availability of seasonal produce*
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SET MENU B

FRESHLY SHUCKED OYSTERS
ORANGE, ROSSO ANTICO DRESSING

BUFFALO MOZZARELLA FILLED ZUCCHINI BLOSSOMS
CAPONATA

CASARECCE
BANGALOW PORK & FENNEL RAGU, BASIL

%k %k

PAN SEARED OCEAN TROUT
SUGAR SNAP PEAS, CAULIFLOWER & LEMON PUREE, CARROT & PROVOLONE BIGNE

ROASTED LAMB RACK
PORCINI MUSHROOM, SNAKE BEANS, BALSAMIC ONION, CANNELINI BEANS, SALSA VERDE

CHAR GRILLED BEEF FILLET
SWEET CORN PUREE, BABY SPINACH, ROSEMARY & SAGE OIL

ROASTED COCKTAIL POTATOES, TRUFFLE SALSA SAND
ROCKET & PARMIGIANO REGGIANO SALAD

%k %k

CHOCOLATE DELICE WITH PRALINE SEMIFREDDO
HAZELNUT TOFFEE, CHOCOLATE SAUCE, CARAMELISED HAZELNUTS

STRAWBERRY MASCARPONE TARTLET
FRESH STRAWBERRIES, YOGHURT SEMIFREDDO, MOSCATO COULIS

PASSIONFRUIT CHEESECAKE
CHEESECAKE CRUMBLE, LIME JELLY, PASSIONFRUIT COULIS

k%

COFFEE/ TEA AND PETITS FOURS
*Menu subject to change & variation depending on the availability of seasonal produce*
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Freshly shucked oysters natural or orange segments rosso antinco dressing GF

Carpaccio of salmon, baby capers, lemon & olive oil GF
Crudo di Manzo, small dice of raw beef, lemon, Parmesan & parsley GF
Truss cherry tomatoes, filled with buffalo mozzarella & basil pesto V, GF
Eggplant Rotolo, spinach, artichoke & ricotta V, GF
Terrine of smoked salmon & dill creme fraiche GF
Prosciutto and melon GF
Caponata crostini \"
Black Olive, white anchovy & smoked mozzarella crostini \"
Mini panini, roast red capsicum, artichoke & provolone cheese \'

Mini panini, coppa, grilled eggplant & semi dried tomatoes

White Bait Fritters, citrus mayonnaise
Calamari fried, garlic, parsley mayonnaise

Seared Scallops, Salmoriglio dressing GF
Char grilled prawns, gremolata salsa GF
Char grilled Quail Leg, balsamic reduction GF
Chicken lemon and oregano skewers, lemon oil GF
Pork fillet and sage skewers GF
Beef, red wine, parsley & garlic skewers GF
Saffron arancini filled with smoked mozzarella, basil pesto GF
Arancini filled with beef & mozzarella, spicy tomato sugo GF
Tartlet of potato & Gorgonzola cheese, mascarpone Vv
Tartlet of Portobello mushrooms & rosemary, white truffle salsa Vv
Zucchini Flowers, filled with herbed buffalo mozzarella (seasonal) V, GF
Char grilled Italian Sausages, either hot or mild GF

V=Vegetarian
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Cannoli, sweet vanilla & chocolate ricotta filling

Tiramisu

Limoncello Mousse GF
Chocolate tartlets

Zuppa Inglese (trifle)

Strawberry Mascarpone tartlets

Potato gnocchi, buffalo mozzarella, basil & tomato sugo
Saffron egg penne, Bangalow pork & fennel sausage sauce
Roasted pumpkin, ricotta, lemon & sage tortellini

Risotto of mushrooms, herbs and fontina cheese V, GF
Risotto of prawns, peas & parsley GF
Risotto of chicken, cherry tomatoes, olive and capers GF
Crumbed fish & chips

Chicken cacciatore, white bean puree GF
Braised veal shoulder, soft creamy polenta GF

V=Vegetarian
GF = Gluten Free
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For the duration of your 5 hour function unlimited consumption of
Premium Australian table wines.

Sparkling Wine
NV Lou Miranda Estate ‘Leone’ Sparkling Brut

White Wine

2011 Lou Miranda Estate ‘Leone’ Sauvignon Blanc, Adelaide Hills
2010 Lou Miranda Estate ‘Leone’ Chardonnay, Barossa Valley

Red Wine
2008 Lou Miranda Estate ‘Leone’ Shiraz, Barossa Valley
2008 Lou Miranda Estate ‘Leone’ Cabernet Sauvignon, Barossa Valley

Select one white and red wine to be served. NV Lou Miranda Estate ‘Leone’ Sparkling Brut
will also be available.

Local Beer

Crown Larger
James Boag'’s
Cascade Light

Imported Beer
Stella Artios
Asahi

Select two heavy beers, either local or imported to be served, Cascade light will also be
available.

Fruit juices, soft drinks, Imported still and sparkling water will be available.
In addition, with coffee/tea, Port and Limoncello will be offered to all guests.
Unlimited house spirits may be included at a premium of $25.00 per person.

**Beverage package upgrades are available upon request**
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NV Lou Miranda Estate ‘Leone’ Sparkling Brut

The Leone Sparkling Brut displays fresh and elegant fruit characters of vibrant lemon and
ripe green apples. Lively bubbles with slight cream and biscuit undertones, crisp and clean
finish.

2011 Lou Miranda Estate ‘Leone’ Sauvignon Blanc, Adelaide Hills

The Leone Sauvignon Blanc shows generous tropical fruit flavours of passionfruit,
pineapple, goose berry and grapefruit. Underlying floral and herbaceous characters with a
crisp, grassy structure and intense finish.

i
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2010 Lou Miranda Estate ‘Leone’ Chardonnay, Barossa Valley

The Leone Chardonnay shows a subtle use of oak to provide structure and finesse. Crisp
acidity, slightly creamy with rich green apple, lime and peach flavours. Pleasant lingering
finish.
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2008 Lou Miranda Estate ‘Leone’ Shiraz, Barossa Valley

The Leone Shiraz is deep crimson in colour and is rich with blueberry, blackberry, vanilla
and spice. It displays hints of dark chocolate and subtle coffee, with soft tannins and a silky
finish.
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2008 Lou Miranda Estate ‘Leone’ Cabernet Sauvignon, Barossa Valley

The Leone Cabernet Sauvignon is an approachable, balanced, medium to full bodied style.
A fruit driven wine displaying intense black current, and plumb with hints of grass and mint.
Velvety tannins, stylish and structured.

D=8
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Cocktails are an additional price per guest as they are not included in the beverage package.
Please choose a maximum of 2 cocktails to be served to your guests on their arrival.

Aqua Dining’s Bellini Cocktails $10 per person
Peach Bellini

Lychee Bellini

Apricot Bellini

*Fresh Fruit Puree, Fruit Liquor, Prosecco*

Aqua Dining’s Long Cocktails $12 per person
Long Island Ice Tea
*Gin, Vodka, White Rum, Cointreau, Tequila, Cola*

Aqua Ice Tea
*Gin, Vodka, White Rum, Cointreau, Blue Curacao, Lemonade*

Lynchburg Lemonade
*Jack Daniel’s, Lemon Juice, Sugar, Lemonade*

Aqua Dining’s Sour Cocktails $12 per person
Vodka Sours

Whiskey Sours

Pisco Sours

*Fresh Lime, Sugar, Vodka*
*Fresh Lime, Sugar, Whiskey*
*Fresh Lime, Sugar, Pisco*
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Lunch

12:00 noon
1:00 pm
1.10pm
1.55 pm
2:45 pm
3:30 pm
4.00 pm
4.30 pm

5:00 pm

Romy Hewett

Arrival of guests

Guests seated

Orders are taken

Entrée

Main course

Speeches / cutting of cake
Serving of dessert

Coffee / Port & Schnapps

Conclusion

functions & marketing manager
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Dinner

6:30 pm
7:10 pm
7.20pm
8.05 pm
9.00 pm
9:30 pm
10:00 pm
10:30 pm

11:30 pm

Arrival of guests

Guests seated

Orders are taken

Entrée

Main course

Speeches /cutting of cake
Dessert

Coffee / Port & Schnapps

Conclusion
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Event Stylist

Penelope Johnston From Divine events
p 029417 6367 / 0438 227 435

E events2@divineevents.com.au

W www.divineevents.com.au

AV & Event Services

Andrew Dudley from Egg & Spoon
p 0422 206 353

E andrew@eggnspoon.com.au

W www.eggnspoon.com.au

Music & Entertainment

Joanna Cruickshank from NHM
Entertainment

p 02 9569 5990

e Joanna@nhmentertainment.com.au
w www.nhmentertainment.com.au

Music & Entertainment

Cheryl from Impression DJs

P 02 9949 5009

e cheryl@impressiondijs.com.au
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Flowers and Table decorations

Ria Gradon from Pollen Productions
p 02 9029 0692 / 0403 798 598

E ria@pollenflowers.net

W www.pollenflowers.net

Cakes and Chair covers

Edna Reed from Vanmae cakes
91 Oakes Road Carlingford

p 02 9871 1599
e.reed@bigpond.com

Photography

gm photographics

p 02 9960 4600

W www.gmphotographics.com.au

Hotel Accommodation.
The Vibe is at 88 Alfred Street, Milsons Pt
9955 1111 www.vibehotels.com.au

Boat transfers

Christine Cooke from Rosman Ferries
p 9955 3458

e christine@noakes.net.au

W WWW.rosman.com.au
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